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Greetings From The Herb Kitchen 


THE TOOLES 


OF GARRY-NEE-DULE 
BARABOO, WISCONSIN 


oY The Tooles of Garry-nee-Dule 


Greetings and Good Mishes 





To all our herb-loving friends. — Herk Magic is again presented — a 
catalog. of flavorful herbs and herb vinegars, of herb flavored jellies and 
delightful American teas. 

They proved invaluable in many homes during the trying rationed period 
that we hope is nearing an end. The ease with which they have varied the 
daily diet, adding to the palatability, and glamorizing the commonplace, as 
well as providing many nutritional benefits, has won for them a permanent 
place in countless homes throughout the country. 


THE MAGIC OF HERBS 


Those who are familiar with them know their magic of transforming a 
plain dish into a gourmet’s delight, when used properly. To many this ex- 
perience awaits them, and we hope, if you are one of these, that you will find 
for yourself the change that herbs will make in your enjoyment of food. 


Fragrant herbs may be enjoyed all through the home, also in sweet bags, 
old time fragrance jars, woodsy smelling pillows and herbs for the delightfully 
fragrant bath and other personal enjoyments. 


HERBS AS GIFTS 


Besides the daily use in our homes we find they answer the difficult ques- 
tion of what to give on all occasions. Their magic will express happy wishes 
to the casual acquaintance quite as readily as they assure more intimate friends 
of our appreciation and love. 


‘Ghe ‘Gooles of Ciena 





Suggestions for use are packed with each order of culinary herbs. 
Please note that prices include delivery charge paid 
anywhere in this couniry, on ORDERS OF $2.00 OR MORE. 
On orders of less than $2.00, add 10c for postage. 
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Herb Magic 


“The housewife must have knowledge of all sorts of herbs belonging unto 
the kitchen; whether they be for the pot, for sallets, for sauces, for servings, 
or for any other seasoning or adorning, which skill of knowledge of herbs, 
she must get by her own lebour and experience.” 

Gervase Markham (1615) 





Extreme care has been used in the preparation of these herbs to insure you 
a product that is clean and full of flavor or fragrance. All the culinary herbs 
have been carefully gathered, inspected, and sorted and washed; then placed in 
screen bottomed trays and dried under cover so as to preserve every possible 
bit of the fresh natural fragrance and flavor. After another inspection they are 
stored in air-tight containers until packaged. 


These flavorful herbs are granulated, ready to use. A folder, prepared by Mrs. 
Toole, gives many suggestions for the use of these herbs, enclosed with each order, 
on request. It will just fit your card index recipe file. 


It is not possible to give exact amounts to be used of the different herbs due to 
varying tastes. In a general way, start with a level teaspoonful for six portions 
and increase or lessen the amount according to taste, or in recipes use one scant 
teaspoon of dried herbs where a tablespoon of green herbs is called for. 

Because many people who have previously bought our herbs now have 
the glass jars for storage, we are now offering refill packages of % and 1 oz. 
size at a lower price for those who want them. 


PREPARED CULINARY HERBS 


BASIL—Has a spicy flavor, which is very desirable; for salads and dishes 
containing tomato and cheese, eggplant, squash, carrots, peas, meats; and 
especially for meat substitutes, including beans and fish. 


BAY LEAVES (granulated)—Prepared for a more convenient way to use 
this popular flavoring medium included in countless recipes. 


BAY LEAVES (whole)—For those preferring the whole leaf we have jars, 
containing 1 oz., of selected whole bay leaves. Per jar 50c. 


CELERY—A convenient way of adding this well-known flavouring to 
soups and many other dishes. Celery is rich in magnesium, iron, potash, lime, 
sulphur and chlorine. 


CHIVES—Retains the Chives flavor very well, and is a most convenient 
way to add the delicate onion flavor to all sorts of dishes. 


DILL—Add to fish sauce and cream sauce for chicken, to cottage and 
cream cheese, to potato salad; and sprinkle over meats. 


FENNEL—An anise-like flavor, delicate in quality. Used in soups, bever- 
ages, salads and desserts. Especially associated with fish cookery. It is said 
Fennel is to fish what Mint is to lamb. 


GARLIC (powdered)—Dried, powdered garlic offers a convenient way to 
use this flavorful herb. 


GUMBO FILE’—Dried and granulated sassafras leaves used for richness 
in quality and flavoring of soups, stews and sauces, especially in Creole cook- 
ery. 

LOVAGE—A rich celery-like flavor, with a lingering nutty after flavor. 
Used in countless ways,—delightful in soups, sauces, salads, stews; and com- 
bines well with other herbs. 
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MARJORAM—Sweet Marjoram is a well known old herb of many uses. 
It has a very pleasant rich flavor that may be used alone or combined with 


other herbs in soup, stews, sausages; added to dressings for fowl and fish, and 


to soup;—in fact used in almost endless ways. 

MINT—The cool, fresh flavor of Mint, or, as it is also known, Spearmint 
and Lambmint,—has many uses such as flavoring for cooling drinks, sauce for 
lamb or mutton, to flavor beets, peas, carrots and many others. _Used spar- 
ingly in fruit salad, combining particularly well with bananas, pineapple, or 
oranges. 

APPLEMINT—-A variation of mint which may be used in the same ways 
as ordinary mint. 

PINEAPPLE MINT—Another variation of mint with a subtle flavor. 

OREGANO—This is a marjoram much used in Greece, Italy and in Mexico. 
The flavor is strong but much like Sweet Marjoram. It is used generally where 
Marjoram is used, especially in meat stews, gravies and sauces. 

PARSLEY—Except for garnishing, our dried and flaked parsley may be 
most conveniently used for any purpose that fresh parsley is used. Parsley 
is rich in iron and mineral salts. 

POT MARIGOLD—Developes a deep and unusual richness of color and 
quality in stews, soups, custard and sauces; also for garnishing. 

ROSEMARY—Added sparingly, it gives a distinctive flavor to preserves, 
jams, sweet pickles, meat sauces, stews, poultry, cream soups and fish. Com- 
bines well with sage in stuffings for pork and veal. 

SAGE—A strongly flavored old-time favorite, used in pork sausage, 
poultry seasoning, and many other ways. 

SAVORY (Bohnenkraut)—Much used as a flavoring for beans, and in 
salads, vegetables, stews and other dishes. A pot of savory baked beans will 
extend the meat shortage delightfully. 

SORREL—French Sorrel, with the well-known sorrel flavor, especially 
desirable in soups, stews and sauces. 

TARRAGON—A well known delicate flavoring medium, used in many 
dishes such as salads, sauces for fish, egg dishes, poultry and many others. 
Yo oz. jar 35c; 1 oz. jar 65c; Refills 30c and 60c each. 

THYME—May be used alone or combined with other herbs, in an almost 
endless variety of ways. Used with various meats, poultry, fish, cheese, eggs, 
soups, vegetables, stuffings and salads. 

LEMON THYME—A thyme with a fresh flavor of lemon. Gives a differ- 
ent flavor to salad, to cooling drinks, and to sauces for fish. 


PRICES— 
Glasswars, containing 41/2/02... 2270. 2) b Nants . eo ee Per Jar 25c 
GlassiJars..containing: 1 02; 2. ose, ee es Oe Per Jar 50c 


Except Tarragon which is 35¢ and 65c per jar. 


Refills packed in cellophane or glassine. 
Refill packages containing 102.0 0363050). we) Le ee 20c 


Except Tarragon which is 30c and 60c each. 


BAKED POTATOES WITH HERBS—4 Servings 


“Bake four large potatoes until they are soft when squeezed. Cut a slice 
from the long side of each, and scoop out the inside, Mash this and mix with 
5 tablespcons of butter and enough heavy cream to make a fluffy consistency. 
Add ¥2 teaspoon minced Thyme, '% teaspoon Chervil, % teaspoon Chives, and 
a tiny bit of Sage, for the entire lot of potatoes. Salt and pepper to taste 
mix well, and refill potatoes without packing in. Reheat in a slow oven. 
A little paprika over the tcps is decorative.” 

—Irma Goodrich Mazza in “Herbs For the Kitchen.” 
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HERB BLENDS FOR SPECIAL PURPOSES 


These combinations have been carefully compounded by Mrs. Toole, after 
testing many old recipes. We believe you will like them. 


POULTRY SEASONING—A blend of savory 
herbs to flavor stuffing of all kinds of poultry or 
game birds, and fried chicken. Mix the herbs 
with the flour or batter in which the chicken 
is dipped when sauted. Customers tell us it is 
equally as good on other meat dishes. 


FISH HERBS—This combination of nine herbs adds 
a delightful savor to any fish dish without obscuring 
the fish flavor. Mix in a sauce or add to a stuffing. 
Also mix with flour or other medium in which fish 
is dipped when sauted. 








SAVORY MEAT HERBS—Try this combination of 
nine herbs that harmonize so delightfully with 
soups of meat stocks, consomme, roasts, meat 
loaves and all types of meat dishes. The herbs are 
either sprinkled over, rubbed or mixed into the meats. (Try any of the 
above blends with liver, tongue or heart). 


OMELET HERBS—Adds zest to omelet or 
any egg dish. Mix the herbs with eggs be- _ 
fore cooking, or sprinkle over omelet before 
folding. Delightful flavor, too, in creamed 
chicken or soups. 








SALAD HERBS—A combination of ten herbs for sea- 
soning salad dressings or to sprinkle on leafy salads 
and various salad mixtures. This is very popular. 
Gives a tantalizing flavor to either vegetable or fruit 
salad. Add to the dressing an hour or two before 
serving to get the full flavor of the blend. 





TOMATO HERBS—A special combination that goes with any 
tomato dish, soup, stewed or baked tomatoes, tomato juice 
cocktail and tomato aspic. 





PRICES— SZ 
CIASSAI Ars CONTAITHNS 31/5 OZ aeons el acorn Pa ato eee ee Per Jar 25c 
GIASS JALS .CONCALNINGSIGO7. Cate AS tn eg le nd eh a Per Jar 50c 
REFILLS— 

Cellopnanerpacikagerore)& OF. 0 oe We ory eek Faas knees Te . 20c 


Cellophane package of 1 oz. 


SOUP HERBS—Especially for meat stocks. Put up in cloth bags for 
convenience in using. Each will season about two quarts of liquid. 
Crlass J ars7ol/ Seven Dags ®t. 6 eS Me ee eae cee tia aaa) Per Jar 50c 


TOMATO SOUP HERBS—Especially for tomato or other vegetable soups, 
and tomato cocktails, in cloth bags; each bag will season about two quarts of 
Mein GlaSSsarS/-OLeSeVellabagsimnvr ee Uoe RS al Plies 75 bate, Per Jar 50c 

(NOTE—Soup herbs are only packed in 50c jars). 





“A little of the herb (Mint) with a dash of nutmeg stirred into creamed 
spinach will change that much maligned dish into a delicacy. Spinach is also 
luscious when one-third of the quantity is made up of slightly sour, but 
pleasantly tasting, sorrel leaves (fresh), to which is added a little rosemary 


or nutmeg.” 
—Helen Morgenthau Fox in “Gardening With Herbs For Flavor and Fragrance.” 
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SPECIAL BOXES FOR HOME USE OR GIFTS 


Whether for use as a gift to a friend or in your own home you will be 
thrilled with these special combination boxes. 


HERB MAGIC BOX NO. 1 
This popular collection, containing four 1%%-oz. jars; one each of Salad 
Herbs, Pouliry Seasoning, Savory Meat Herbs, 
and Tomato Herbs: or your choice of any other 
dried culinary herbs . (except Tarragon, 10c extra) 
Per Box $1.10 


HERB MAGIC BOX NO. 2 
For those desiring greater variety, containing 
six 4%-oz. jars; one each Salad Herbs, Poultry Sea- 
soning, Savory Meat Herbs, Mint, Basil, and Pars- 
ley: or your choice of any other variety of dried 
herbs (except Tarragon, 10c extra) Per Box $1.60 


KITCHEN BOUQUET BOX 

An attractive box, packed with six jars (each 
jar containing 1 oz.) of prepared dried herbs, full 
of the savor and aroma of the herb garden. 

The box contains one jar each of Salad Herbs, Pouliry Seasoning, Savory 
Meat Herbs, Mint, Lovage, and Basil. If you prefer you may choose any other 
combination oi dried culinary herbs. (Except Tarragon, 15c¢ extra). 

The price, postpaid to you or any address you wish in this country is onlv 
Per Box $3.15 
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HERBS IN POTTERY 


== a Attractive, hand-made, small pottery jars; brown, with an 
— S53 _/ old-time crackle glaze; each containing about %-oz., and 

= filled with your choice of herbs and blends. Each jar packed 
1, CIE DOR wes aes ich aaa hs ae ph eee ae Merial to aie acecom Per Box 60c 







With each of the above boxes will be packed a folder giving suggestions for 
the various uses of herbs. 


ATTRACTIVE GIFT FOLDER 
Your choice of any three packets of Culinary Herbs, or Mixtures, each 
containing % oz., in an appropriate folder or envelope, including a copy of 
Mrs. Toole’s Seasonable Suggestions with Herbs. (If you are uncertain what 
to choose we suggest one each of Salad Herbs, Poultry Seasoning and Savory 
Meat Herbs, or one gach of Savory, Lovage, and Basil. Per Folder 60c 


POPULAR GIFT BOX 
Five % oz. packets of herbs in a gift box; Salad Herbs, Savory Meat Herbs, 
Basil, Lovage and Mint, (or your choice of any other variety of dried culinary 
herbs, (except Tarragon, 10c extra) with suggestions for their use. Per Box 
$1.10. 


“SAMPLER” BOX 


There have been repeated requests for a box containing 
small amounts of herbs in greater variety. For people want- 
ing to become acquainted with their many distinctive flavors 
we are offering our Sampler Box. This contains usable 
quantities of 12 different herbs and blends—Basil, Lovage, 
Mint, Sage, Fennel, Thyme, and Poultry Seasoning, Fish 
Herbs, Omelet Herbs, Salad’ Herbs, Savory Meat Herbs and 
Tomaio Herbs; in packets, with suggestions for their use. 

Per Box $1.00 
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SEASONING SALT 


We are offering a Seasoning Salt, a blend of eight flavors, which will add 
zest to your steaks and roasts, stews, soups and gravy. Add to eggs, vegeta- 
ble salads, and use generously in spaghetti, macaroni and Spanish rice. 


RalASOUIOLARCONLAIIIEN OC 2 WOZi gee gh r) ale Mune te ea he hots en eS Nan eer. JareZzoc 
GulastaJsar CONLIN pa vOlis eater ee SS ee ame any be .. Per Jar 50c 


CULINARY SEEDS 
Many herb seeds are used in flavoring various cookery. Their use adds 
interest and variety to the daily food. 
CARAWAY SEED CELERY SEED DILL SEED 
FENNEL SEED POPPY?SE2D SESAME SEED 
Per Pkg. l5c 


Suggestions for use are packed with each order of culinary herbs. 
Please note that prices include delivery charge paid 
anywhere in this country, on ORDERS OF $2.00 OR MORE. 
On orders of less than $2.00, add 10c for postage. 


TISANES or HERB TEAS 


With the scarcity of China Tea, many of our customers adopted the custom 
so prevalent over much of Europe, that of drinking some of the various herb 
teas; and found them so delightful they are continuing with them. You, too, 
will enjoy the distinctive flavors of Chamomile, or Lemon Balm, Peppermint 
and Elder Flower, or Wintergreen (Teaberry). Many of them will make good 
iced tea also. Besides being a good beverage, most of them are mildly sooth- 
ing to the spirit; — and who does not need a bit of that in this trouble-torn 
world? 

HERB TEAS—In general are made by pouring 
boiling water over the herb, (about one teaspoon- 
ful to each cup of water), allow to steep about ten 
minutes, strain. Serve plain or with lemon or 
honey. Milk and cream usually are taboo. A 
porcelain container, and not metal, is used as in 
making other teas. 

ALFALFA AND PEPPERMINT—Alfalfa is rich in 
vitamins, especially vitamin K, and iron, also cal- 
cium. To this is added Peppermint for additional ~ 

flavor. 

ROrer Gs COM LAIN IAIE BLE Ze ernie toh date th Ae nk tenes ey 2 Rae PATS iene Oe 35c 


CHAMOMILE—Well known for its soothing quality. Be- 
sides this tendency to act as a nerve sedative it acts as a tonic to 
the digestive organs. Taken in sufficient quantity it is very 
effective in severe colds and fevers. May be sweetened with 
sugar or honey. A good night-cap tea. 


POLE RO. aCONtAMIIND el 14 OZ ote Re Le et eet eee oa Oe 35c 








LABRADOR TEA—Also known as Revolutionary Tea — a quite different 
flavor. A refreshing table tea. Steep as any tea and serve with sugar and 
cream or lemon, and lemon for iced tea. Do not make too strong. 

PereP Gn Cortana | HOLM wate pists serie k 9a evr hem nee i oP MO 35¢ 


LEMON BALM—Requires a brief boiling period to bring out its full 
measure of flavor. 
GMB EP OPEC OTT oe NOL a atin en POMMN ade apy! aes ksi ua aes. Ns 35c 
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LINDEN BLOSSOM—The Tilleul of France—makes a warm golden liquid 
with a delicious aroma. Lemon may be served with this tea, also, try one or 
two cloves in each cup. .It is mildly stimulant. Has been used for simple 
indigestion; also, in colds, used in quantity, to produce perspiration and re- 
lieve simple coughs. 

Per. Pkg, containing -144/02Z.". 05 6.5 ee pe a ee Joc 


MINT—This infusion, with the addition of a slice of lemon, is very refresh- 
ing, served hot or cold. Especially good for the digestion. 
Per Pkg jtcontainine J]: OZ: GS Jee hei: co ah ne eee 35¢ 


OSWEGO TEA—The healthful and refreshing tea used in New England 
for centuries. An old-time fragrant beverage, with a mild mint-like flavor. 
Has also been used as a substitute for sweet woodruff in flavoring wine cups. 


PEPPERMINT—This is too well known to require much comment. It 
enlivens the activity of practically all organs; and is most efficient where 
there are cramps. 

Per: Pkg. containing) 1602) 70 oe 2 a ie hn ee ee eee 35c 


PEPPERMINT and ELDER FLOWER—A variation of Peppermint Tea, 
especially recommended for the chill preceding a cold. Also helps digestion 
and soothes the nerves. 

Per. Pko., COntainingy'] OZ. 45 oghsin eas ote hee + ow ape UO as 8, 35c 


PEPPERMINT and LEMON VERBENA—tThis blend, and the one above, 
are variations of the peppermint flavor, and delightfully refreshing. 
Per) Pkg, containing 150Z.. acky Se aS Lee Se ee 35c 


RED CLOVER—The flowers and leaves of Red Clover make a delicately 
healthful tea. Red Clover is used for asthma and bronchial coughs. 
Per Pkog., containing)" 02.16.07 ection) hho hetinen ae ie 2 inc a a 35¢ 


RED CLOVER and CHAMOMILE—A variation of the above, popular in 
Colonial times. 
Per: Pkg. containing 1 O26 seis g ks oh eee Sons ae ea ee 35c 


SAGE—An old time favorite as a beverage and remedy. Is a tonic and 
stimulant; useful in colds. Was used as a dressing for wounds and a gargle 
for sore throats. Sweetened with honey made it more efficient as a gargle. 
Per: Pkg..7 cOntaINING AOZ4 x ht ps eh ee ee ee 35c 


WINTERGREEN (also known as Teaberry)—Very refreshing; with the 
characteristic flavor, An infusion has been considered a valuable remedy 
for rheumatism. 


Per Pkgu containing’ 1“ 0Zcaa syn. ae Col Nee ee es eee 35c 
TEA BOX 

An attractive box, containing six of the above packages of tea, your 

CHOICET a eae ee rae tae ee Ne! ie meet Ae oe eae ee eS Per Box $2.15 


COZY TEA BOX 


A combination of favorite old teas, with 
honey for sweetening; just the “makings” of a 
cozy tea party. 


Pejppermin 
Eldev flower 


One package each of Chamomile, Pepper- 
mint, Peppermint and Lemon Verbena, and 
Wintergreen (or your choice of any of the above 
teas) and % lb. jar No. 1 Wisconsin Honey, with 
the natural flavor of white clover. 





Per Box $1.60 
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POTTERY TEA JARS 


Large, attractive, hand-made pottery jars; shades of brown with antique 
crackle glaze; and filled with vour choice of the above teas. Each jar con- 
taining about one oz. 

Per Jar, packed in gift box 


“Make a roast of lamb delicious by sticking a dozen whole cloves in the 
top of the raw meat and by sprinkling it evenly with a mixture of three 
tablespoonfuls brown sugar and one tablespoonful sweet marjoram.” 

—Rosetta E. Clarkson in “Herbs, Their Culture and Uses.” 


SIMPLES or MEDICINAL HERBS 


We have carefully prepared the following special “herbs for use and physic, 
not a few.” These as well as many of the culinary herbs were used as home 
remedies in pioneer times; and most of them still are recognized as standard 
remedies. 


he The constant demands of the time on our strength and endurance, makes 
it imperative that we keep ourselves free from minor illnesses which so often 
grow to major proportions. What more natural than we go back to the old- 
time tried and true remedies of our forefathers,—the basis of all our modern 
medical lore. A few of these follow. 

BONESET—Steep a level teaspoon in a cup of boiling water for one-half 
hour. Taken hot it is an emetic, cold it acts as a tonic. 

CATNIP—Hot catnip tea is a stimulant and strengthens the kidneys as 
well as the whole system. The tea also breaks up a cold. A little milk is often 
added to this tea. 

CELERY—Celery tea, strong and hot, is of value in the cure of sciatica 
and neuralgia. 

ELDER FLOWERS—Useful in rheumatism, gout and colds. 

HOREHOUND—A good tonic. The tea, sweetened with honey, is useful 
in treatment of coughs and colds. Used also in the well known horehound 
candy. 

HYSSOP—An infusion of this is a remedy for coughs, colds and pulmon- 
ary complaints generally. 

RUE—A bitter and aromatic stimulant very good for gas pains and colic. 

TANSY—Tansy tea was an old remedy for nausea, colds and rheumatism. 

WORMWOOD—A good remedy for weak digestion and consequent de- 
bility. Also a hot application of wormwood in vinegar, and a bit of salt, is a 
valuable remedy for sprains and bruises (with unbroken skin). 

YARROW—tThe infusion is used for colds and as a gargle for ordinary 
sore throat. It sometimes relieves simple intestinal cramps and pains, and the 
commencement of a fever. 

Prices of the above medicinal herbs— 

MPG Te PCS ce CON UA LETTE Van OZc hae cctserk et taseng Bee eeecer ce igre tad st reece eae tater eae 35c. 


PSYLLIUM SEED 
The New Remedy for Constipation 


Culpeper House, The Society of Herbalists, of London, England, says of 
Psyllium Seeds—“‘As a result of exhaustive experiments in the Laboratory 
of the Paris Faculty of Medicine, French doctors have discovered that the 
seeds of the Psyllium Plantago, a plantain found growing wild in the region 
of the Mediterranean, are a most excellent laxative-—Inodorous, and nearly 
tasteless,—their action is simple. They swell and soften and give out their 
natural oils.” 

A mild, but effective laxative, the Crushed Psyllium Seeds may be 
sprinkled over breakfast food or taken separately. 

Dorapird Containing, AeOcwntegeee sti reuen re Myatt ht wa eu og eee haus hee 35c 
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HERB VINEGAR 


These vinegars are made with fresh 
herbs infused in cider vinegar. After 
many weeks infusion the flavored 
vinegars are strained, filtered, and seal- 
ed in attractive glass jars. A handy 
way to add. these flavors to salad 
dressings, sauces, meats, pickles, ete. 
Also has a tenderizing effect on meats. 


BASIL VINEGAR—A spicy flavor 
for salads, meats and cocktails. 





BURNET VINEGAR—Delicate cucumber, flavor, delightful in salads and 
fish sauces; also sandwiches of the salad variety. 


CHIVES VINEGAR—Where a delicate onion-like flavor is desired. 
DILL VINEGAR—Strong dill flavor for salads, pickles, meats and fish 
sauces. 


ESCHALOT VINEGAR—Offering the variation of onion-like, flavor de- 
rived from shallots. 


FENNEL VINEGAR—Anise-like flavor for fish-sauces and salads. Try 
it in beet pickles. 


GARLIC VINEGAR—A handy way to add a suggestion of this flavor, es- 
pecially to salad dressings, meats and sauces. 


MINT VINEGAR—A basis for mint sauces; useful in many ways. Try a 
little in Harvard Beets. 


TARRAGON VINEGAR—Much used in fine cookery. Specially good in 
fish sauces and oyster cocktails. 


MIXED HERB VINEGAR—A careful blend of eight herbs, useful for 
many purposes. Delightful in meats and pickles; in salads and meat sauces. 
A handy glass jar of any of the above, containing 4 oz. ......... Per Jar 25c 
Axtare Ol vel ent CADACILY ens woot reas aniaw otal ha oer ate een ee Per Jar 45c 
ECONOMY) AL) LO OZ CAPACILY E21. mean a ok Oaeinet Wi eee ne ene nee eee Per Jar 85c 


VINEGARS IN BOXES 
Four jars of vinegar, 4 oz. size, your selection any of the above Per Box $1.15 
Two jars of vinegar, 8 oz. size, your selection any of the above Per Box $1.05 
One jar of vinegar, 16 oz. size, your selection any of the above Per Box $1.00 


SAVORY CHEESE 


1 tablespoon flour 2 tablespoons chili sauce 

1 tablespoon butter or tomato relish chopped fine 

34 cup milk % pound American cheese finely cut 
Y4 teaspoon salt up 

“4 teaspoon basil 1 cup cooked vegetables such as peas, 
*%4 teaspoon summer savory string beans, or spinach. 


Blend flour and butter in a saucepan over a low flame, smooth out with 
milk, add salt, herhs, chili sauce or relish. Add cheese and stir until it is 
melted and smooth. Add the cup of vegetables, stir them in, and serve on 
toast with a dash of paprika over each serving. This makes a delicious lunch- 
eon dish when a slice of tomato and strip of crisp bacon is placed on the 
cheese. 

—Rosetta EH. Clarkson in ‘Herbs, Their Culture and Uses.” 
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PIQUANT HERB JELLIES 


We are again offering the very popular Jellies and Jams, although in 
limited quantity. The sugar supply is still far: from adequate;—but we have 
decided to share our “allotment” with you. We are hoping it may be extended 
before many months have passed. 


Jaded appetites are enlivened with jellies flavored with various herbs; and 
they make delicious and attractive accompaniments to the meat course, as 
well as a dainty and enticing spread. Especially favored for social “teas” and 
for convalescents. We have prepared six of these. 


As long as the sugar allows, you may have your choice of the following. 


SAGE and CIDER—To serve with poultry 
and pork. 


THYME and GRAPE—A colorful jelly 
with beef and ham. 








MARJORAM and LEMON — Especially 
ae good with pork, beef or poultry. 


SAVORY and GRAPEFRUIT—A delicious accompaniment to lamb, duck 
and sausages. 
MINT and HONEY—tThe perfect garnish for veal, lamb and turkey. 


ROSE GERANIUM and ORANGE—A piquant jelly with this old-time 
favorite flavor. Delightful accompaniment to fruit salads and desserts. 





Glass Jars; any of the above containing 3:0Z... 020. 2.. 20 6.2 Per Jar 25c 
OO MeL OE LSye WOU CHOICE Ga oy os hl Aes pon oh ee Waa Per Box $1.10 
peste JarceVOUL. CHOICE £202.10 feu Re Ah awe an Me a Oa aoe Per Box $1.60 


GYPSY JELLY-JAM 


Not exactly “herbs,” but always associated with “old-time” cookery. 

WILD CHERRY JELLY—A “favorite” jelly with many people. 

WILD GRAPE JELLY—Delightful with meats, especially wild game. 

WILD CRAB JAM—Another perfect accompaniment for the wild game; 
in fact the tang of its characteristic flavor adds delight to any meat course. 

WILD PLUM JAM—Well known for its delicious tangy flavor. 

Glass Jars, either of the above jam or jelly, containing 7 oz., in attractive 
Hyon en Rae, ae ee a SU ia rami ieknte ght ht ame ee Per Box 50c 


) 


TOMATO SOUP WITH BASIL—S& Servings 


3 cups tomato juice salt to taste 
4 teaspoon celery salt 6 peppercorns 
4 cloves -2 cups broth 


1 teaspoon minced Sweet Basil 
Add all seasonings to tomato juice and simmer 15 minutes. Strain, add 
to broth, heat to boiling point and serve, 
—Irma Goodrich Mazza in “Herbs For the Kitchen.” 





Suggestions for use are packed with each order of culinary herbs. 
Please note that prices include delivery charge paid 
anywhere in this couniry, on ORDERS OF $2.00 OR MORE. 
On orders of less than $2.00. add 10c for postage. 
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HERBS FOR | | 
FRAGRANCE 


. “A wizardy of charms 
Ambrosia and aromas sweet 


In tender strife and conflict meet.” 





Sweet scented herbs always suggest to us the fragrance of old linens; closets 
and chests made sweet with the natural odors in flowers and leaves of herbs. 
They bring us the memories of old-fashioned gardens and more leisurely days. 

From our wide variety of fragrant and colorful herbs and petals we have 
prepared many articles, delightful in the home and unusual gifts at any time; 
including bridge prizes, favors and memory gifts. 


FRAGRANGE JARS 


The joyous scents of a whole summer captured and kept for perpetual en- 
joyment, poignant reminders of gardens that were and gardens to be. 

If placed in the closet or about the room with covers removed for a short 
time, the escaping perfume from these delightful sweet jars scent the air with 
delicious fragrance. The scent is intended to pervade, not invade, a room. 
The jars retain their fragrance for long periods of time. 

For your enjoyment we have revived four old-time combinations, each with 
its own individual charm. 

SWEET LAVENDER 
Sweet clean fragrance of lavender flowers enlivened with added color. 
SUMMER GARDEN 
A colorful pot pourri of many kinds of fragrant flowers and leaves, gath- 
ered all through the garden year. 
GARDEN OF ROSES 
A blend of the varied sweet odors of garden roses. 
OLLAPODRIDA 

The fresh and sprightly fragrance of a blend of many sweet herbs and spices. 

Large clear glass jar with your choice of any of the above enticing frag- 
PANCES prey, Ch one 3 ine ade: a REN ees Ae ae ae Per Jar 85c 
Smallenijariotethe Samesty pews... ree ee ee) ea Per Jar 60c 

All jars packed in individual boxes. 

FRAGRANCE JARS OF HAND-MADE POTTERY 

Large, attractive, hand-made, pottery jars; brown, with an old-time crackle 

glaze; and filled with your choice of Sweet Lavender, Summer Garden, Gar- 


den of Roses or Ollapodrida. Per Jar, packed in gift box ............... $1.25 
SPICY TOMATO JUICE 
2 cups tomato juice 1 teaspoon tarragon 
4 teaspoon salt 1 teaspoon basil 
lg teaspoon cayenne ls teaspoon finely minced onion 
few grains cinnamon 2 tablespoons lemon juice 
1 teaspoon sugar 1 teaspoon orange juice 


1. Extract tomato juice from uncooked tomatoes. Add salt, cayenne, 
sugar, crumbled dry tarragon and basil and finely minced onion. 
2. Let stand one hour. Strain, Chill. 
3. Add fruit juices at serving. 
—Florence La Ganke Harris in “Cooking With a Foreign Flavor.” 
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Triangular Sweet Bags, Closet Bags (with ribbons for hanging) and 
Pillows of Generous size with appropriate covers. 


SWEET BAGS AND SACHETS 


We like the old-time name of Sweet Bag rather than French Sachet for 
these familiar articles of our grandmothers day, who filled them with various 
fragrant flowers and leaves and sweet smelling herbs. The little bags were 
hung on the quaint old winged chairs, placed in dresser drawers, linen closets 
and old-time chests. A delightful custom is to tuck one under the pillow in 
guest rooms. 


OLD FASHIONED SWEET BAGS 


Rose, Lavender, Southernwood and an Old Fashioned Mixture (of such 
sweet old herbs), each with appropriate cover material. About 3% inches 
square. Your choice, any of the above four varieties. 


Per Bag 25c 
Two Sweet Bags in gift box __. BI de gies VO ee Per Box 60c 
BOE MCe TE DAS IM oUt ODOX: oes ucnh, Mr win oes faire ek oa ee Per Box $1.15 


CLOSET BAGS 


Moths do not like a strong clean scent. Closet Bags, to discourage the 
moths and sweeten the closed closets and drawers—a combination of the strong- 
ly aromatic herbs which were used in olden time as moth repellants. 

If these bags are packed between the woolens and furs when laid away, 
there will be a delightful fragrance when taken out again, instead of the musty 
smell which often clings to them. Generous bags of appropriate material, with 
ribbon for hanging on each clothes hanger in your closet. About 3% inches 


SWENSON nar e Per Bag 30c 
Critepl cere OC OSCL YI GASSes ec a dn Gon oy ye Lb etal Per Box 65c 
CAS IBOO MEG Cer OUTTA IOSE TARAS Sie roa aes Ale ge c= ve 2 tae ce Cato oe Per Box 1.25 


ATTRACTIVE GIFT FOLDERS 


Two of the above Sweet Bags in an appropriate folder or envelope. 
Per Folder 60c 


Two of the above Closet Bags in an appropriate folder or envelope. 
Per Folder 65c 


TRIANGULAR SWEET BAGS 
Triangular sweet bags filled with Rose, Lavender, Southernwood and the 
Old Fashioned Mixture, with addition of delicately toned petals for color con- 
trast, each with covers of appropriate material. 
ourscuoice, any.of the above four varieties ..... 5.6.65 .<fe 4) Per Bag 25c 
itipeoxrorsiwo loangular Sweet: Bags 4. 2. dese es ea Per Box 60c 
Giuteox ottour triangular’oweet Bags ......45.5: 0. eee ts: Per Box $1.15 
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FRAGRANT HERBS 


From these you can combine and make your own sachets or sweet hags. 
Packages of the following fragrant herbs and flowers: 
COSTMARY ROSE POT POUR: 


SOUTHERNWOOD LAVENDER FLOWERS 
Per Pkg. 25c 


FRAGRANT PILLOWS 


These delightfully scented pillows make themselves very much at home in 
the various rooms and are also ideal gift suggestions. Friends will gratefully ac- 
cept this expression of your remembrance. 

BALSAM PILLOWS-—generous pillows of this well known refreshing ever- 
green. These have been popular with asthma sufferers. 

NORTHWOODS MIXTURE—pillows as above but filling of a charmingly 
mingled fragrance of the northwoods. 

WILD EVERLASTING—a soft light filling with the delightfully soothing 
odor of these flowers. 3 

FRAGRANT EVERLASTING-—a pillow as above, made more fragrant with 
additions such as rose petals and lavender. A delightful and lasting way of 
bringing the garden indoors, especially to an invalid. 

PINE PILLOWS —these, too, are desired for the healing fragrance of the 
white pine. 

SWEET FERN—an old-time favorite, filled with the sweet smelling Sweet 
Fern leaves. 

Generous pillows of any of the above, with appropriate covers, Each $1.50 


Smaller size. .5 42.5302 ahs Laney, HINO i E> De Uadh AS | aU eR 2 he oo AD A Sah oer aie $1.00 
Pillows of plainvimusling lave er’ Si Zens es. sence tc ee ogee ace ee 85c 
PONV OL. Sizow wearin st as eee, se ey LS emer rem rr mt Vere aa ARORA RONAN TAR ER IC 5 65¢ 


KITTY-CATNIP CUSHION 


The family pet may have the luxury of a cushion made fragrant with catnip 
for its most particular delight. 

Covering of appropriate washable material .0......eceeceeeeee Per Cushion $1.50 
Cushion \Of; plain gmauslin es oe see eae eee ee ee ee a td Per Cushion $1.00 


KITTY-CATNIP-CUSHIONETTES 
Small bags or “Cushionettes” of fresh catnip to delight the playful cat. 


Each 20c 
GiftiPko7 contaiing sixeCushionettes: cs eee ae Per pkg. $1.00 


EYE WASH 


Our forefathers knew that a warm wash or tea made from certain of the 
herbs gave great relief to tired eyes. We have prepared bags for this purpose, 
which we pack in attractive boxes. Over one of these bags pour one pint of boil- 
ing water and let steep for ten or fifteen minutes. 


9B WBA SS 1 CO Kay tee een A, ese ca ietcae: ct ale sa B Nl rating ek IN. Per Box 50c 
1 Dags: Nas DOx veto Mee ie a i ee ta eter Ce Nee en are Per Box $1.00 


HAIR RINSE 


The old fashioned teas for hair rinse and tonic, made of herbs, have survived 
time and are now found in the most modern beauty salons, either in their natural 
form or disguised under a fancy name and label. 


We are offering two of these hair rinses; one for blonde, the other for dark 
hair, 


Include in the last rinse of a shampoo, rubbing well into the scalp for 
tonic effects as well. 
LIGHT HAIR RINSE 
Generous bags, containing a combination of old herbs which act as a tonic 
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and bring out the lustre and highlights of blonde hair. Pour one quart of boiling 
water over a bag and boil for twenty minutes. ‘ 
rd oma ralisaLCRACliVie: DOX Laik ok cnet ae red iG em OR ok oy NR oP Per Box 50c 
(peas SalnivaneacUraGtl vier OO Xara, te ee cin a oe ee ete ae ent Bhaoe er Per Box $1.00 


DARK HAIR RINSE 
This combination, too, acts as a fragrant tonic and rinse for dark hair. Pour 
one quart of boiling water over a bag and boil for twenty minutes. 
Seo esalthrari a CLP ACLIVeLDOX Bite oaes eS te oe i oh ee ed ES Per Box 50c 
fis AS CateA RS CLTACT VOW DON tk nt ain cuales nas dae se earn le Per Box $1.00 


BATH HERBS 
These sweet bags of aromatic herbs are fragrant and soothing in the bath. 
Pour one pint of boiling water over the bag and steep for a few minutes then add 
the infusion to the bath water. Packed in attractive box, making a delightful 
gift item. 
| Saf >.& LON RAL 92 Heak leet Sek teen anew here Poking Pe Ae oO ae MM ota 7 ROE et PE Per Box 50c 
HS Oe Oka 2a Da 2 Ste meses eset oN eon OES PR aha Be eee ME Go ht eee Df E Per Box $1.00 


CHRISTMAS CARD FOLDERS 


Folder cards mounted with sachets, hand-painted miniature sweet bags, 
or cellophane packets of herbs; and printed with appropriate Holiday greet- 
ings. Appropriate also for New Year greetings. Envelopes included. 

Each, 30c 
Per doz. $3.00 
GARDEN OF DELIGHT 

What could be more appreciated by your garden loving friend than a 
little remembrance of Herb Seeds for her dream garden of herbs! 

Special folders, containing six packages of herb seeds, your choice of the 
following varieties—- 


BASIL CARAWAY CELERY, FRENCH OR SOUP CHERVIL 
CRESS, FINE CURLED DILL FLORENCE FENNEL 
LOVAGE PARSLEY, FINE CURLED SAGE 
SUMMER SAVORY FRENCH SORREL 


LURE OF THE UNKNOWN 


Last, but by no means least, our “Surprise Box’’, packed with culinary and 
fracranterhingss,.our choice; im atiractive’ box 0.9. (i.n.4 01. Per Box $1.00 


Per folder, of six packages ...... 


Suggestions for use are packed with each order of culinary herbs, 
Please noie that prices include delivery charge paid 
anywhere in this country, on ORDERS OF $2.00 OR MORE. 
On orders of less than $2.00, add 10c for postage. 





SOME BOOKS ABOUT HERBS 


MAGIC GARDENS: A modern Chronicle of Herbs and Savory Seeds, by 
Rosetta E. Clarkson. This delightful book gives detailed information about 
more than 200 herbs; practical suggestions with charts for the little known 
phases of herb culture and planting, recipes, household hints, other uses and 
their traditions and legends. Over 50 illustrations which include reproductions 
from famous old herbals; 375 pages. $3.50 


GREEN ENCHANTMENT by Rosetta E. Clarkson. A delightful book 
by the author of Magic Gardens, with chapters on monastery gardens, beginnings 
of the flower garden, sweet scented geraniums, creeping thymes, fragrant mints 
and other old-time favorites. A book to enjoy and to refer to. 328 pages. $3.00 
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HERBS, THEIR CULTURE AND USES, by Rosetta E. Clarkson. The 
most popular of Mrs. Clarkson’s books on herbs. Tells how to grow them, how 
to gather and dry and prepare them and how to use them. A most valuable 
book for anyone interested in herbs. 226 pages. $2.75 


HERBS, HOW TO GROW THEM AND HOW TO USE THEM, by Helen 
Noyes Webster. The title quite well describes the scope of this book by Mrs. 
Webster. A surprising amount of useful and interesting information about the 
growing and use of herbs condensed within its pages. New enlarged edition. 
198 pages. $1.50 


HERBS FOR THE KITCHEN, by Irma Goodrich Mazza. As the title in- 
dicates, this is a cook book devoted to those dishes that the author believes taste 
better when cooked with herbs. This covers a wide range of dishes. Salads 
come in for particular attention and the author’s ancestry has made it natural 
for hér to include many Italian dishes. She gives a full description of the com- 
mon herbs and their uses. She throws in for good measure a wealth of unusual 


cooking information. 312 pages. $2.00 


SALADS AND HERBS, by Cora, Rose and Bob Brown. Salads and Herbs 
is a cookbook that supplements the average cookbook and gives new inviting 
ideas for every menu. 274 pages. $2.00 


MAGIC in HERBS, by Leonie de Sounin. For modern American homes, 
Leonie de Sounin has interpreted the philosophy of zestful, well-prepared 
food in the manner of the post-feudal society found in Europe fifty years and 
more ago. 208 pages $2.50 


COOKING WITH A FOREIGN FLAVOR (formerly Flavor’s The Thing), 
by Florence La Ganke Harris. Food adventurers will be delighted with this 
book of savory and delicious foods, subtly flavored and blended with spices 
and herbs. Here are around the world foik recipes, from the baked Indian 
pudding of the early American settlers, through the spicy holiday cookies of 
Belgium, to the roast goose of Sweden’s feast day. A book of kitchen tested 
recipes for connoisseurs. 320 pages. $2.00 


GARDENING WITH HERBS FOR FLAVOR AND FRAGRANCE, by 
Helen Morgenthau Fox. Herbs in the garden, over the stove and in the ice box 
are described by this gardener who grew them for three years before selecting 
her list of 68 varieties that can profitably be grown by gardeners in America. 
190 pages are devoted to careful and accurate notes on cultivation, season, frag- 
rance, and appearance of fiowers, seeds, and leaves. 56 expert recipes are also 
included. 334 pages, 12 illustrations. $3.50 


STINA, THE STORY of a COOK, by Herman Smith. An interesting 
biographical cook book in which herbs often play an important part. 242 
pages. $2.00 


KITCHENS NEAR AND FAR, New Adventures With Stina by Herman 
Smith. This second book by Herman Smith needs very little introduction. 
Like the first, it is written in enchanting style, filled with bits of philosophy, 
descriptions of good living and good food, and charming personal remin- 
iscences. The second book takes the author away from his Michigan home, 
through his travels around the world, then home again. 256 pages. $2.00 


BOUNTY OF THE WAYSIDE, by Walter Beebe Wilder. A young boy 
becomes the daily companion of his grandfather, and their rambles over the 
countryside reveal enormous bounty in the woods, the fields, the brooks, and 
hidden crannies of a fertile earth. The older man’s dictums lead to many 
mirthful pages; and the book contains many good recipes for the utilization 
of our natural bounty. It also has a convenient index. 256 pages. $2.50 
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EDIBLE WILD PLANTS, by O. P. Medsger. The first complete handbook 
of America’s wild menu. Almost every edible plant of this country growing out- 
side of cultivation is described in detail. 80 pen and ink drawings; 19 photo- 
graphs; a combined index of scientific and common names; and a sensational, 
geographical key heighten the clarity of the text. 324 pages. $3.50 


SMALL HERBAL HANDBOOKS 


We have often received requests for small, inexpensive books of infor- 
mation concerning herbs, and we are happy to offer three of these. 


IT IS EASY TO GROW HERBS—A delightful, small handbook about 
Herbs—by Bunny and Phil Foster. 38 pages of description, cultivation and 
uses of many of the most friendly herbs. Also includes suggestions for har- 
vesting and recipes for the kitchen. Paper bound. 35c 


30 HERBS WILL MAKE AN HERB GARDEN—by Helen Lyman. Anoth- 
er small but information-filled book. Suggestions including thirty of the 
better known herbs, with recipes. Also includes a packet of herb seeds. 32 
pages, paper bound. 35c 


10 HERBS WILL MAKE A KITCHEN BOUQUET—by Helen Lyman. A 
small handbook brimming with recipes made delightful with herbs. Also in- 
cludes a packet of mixed herbs ready for use. 32 pages, paper bound. 35c 


TWIN HERB BOOKS 


A folder or envelope containing the above “twin herb books” with packets 
included. A little gift suggestion. 75¢ 


“Catnip tea was favored by both Mrs. Cragg and my grandfather, each 
having a different recipe for a different purpose. Her remedy was for coughs 
and was made by heating a quantity of catnip leaves and blossoms (fresh or 
dry) with a mixture of half honey and half water in a double boiler for an 
hour or twe. This was strained and bottled. It was so pleasant to take that 
I occasionally developed a hacking cough upon crossing the kitchen threshold.” 


—Walter Beebe Wilder in “Bounty of the Wayside.” 


“Sage, thyme, marjoram, parsley adapt their flavors to meat cookery, and 
basil, dill and fennel to fish.” 
—Helen Noyes Webster in “Herbs, How to Grow Them and How to Use Them.” 


STUFFING FOR BAKED FISH 


3 cups fresh whole wheat bread lg teaspoon marjoram 
crumbs lg teaspoon sweet basil 

1 onion, minced % teaspoon nutmeg 

1 cup celery, minced Y4 teaspoon salt 

4 cup sliced black olives 1 bouillon cube dissolved in 


44 teaspoon thyme 1 cup boiling water 
4 lemon, juice y 


Combine all ingredients, using only enough stock to moisten. Stuff the 
fish, sew it up, and lay it on an oiled cloth slightly larger than the pan in 
which the fish is to be baked. Squeeze the juice of half a lemon over the 
fish. and bake at 350 degrees F. for forty minutes or until done, about ten 
minutes to the pound. Lift fish to platter on the cloth so as not to break it. 


—Herman Smith in “Kitchens Near and Far.” 
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“Thyme has always imparted its fragrance to chicken stuffings and some 
cooks think it is the best herb for turkey dressings. It is a necessary ingred- 
ient for New York clam chowder and either fresh or dried adds to the pleasure 
of eating broths, cream cheese, chopped meat, and stews. It is an ingredient in 
fines herbes or mixed seasonings.” 

—Helen Morgenthau Fox in “Gardening With Herbs For Flavor and Fragrance.” 


POTATOES WITH GARLIC AND HERBS 


12 small new potatoes, cooked in their 1 teaspoon minced chives 
jackets, then peeled 1 teaspoon minced dill 

3 tablespoons oil or butter 1 teaspoon minced parsley 

1 clove garlic 


Heat the oil or butter with the garlic; then remove the garlic. Brown the 
potatoes nicely; then sprinkle them with salt, pepper, and the minced herbs, 
adding whatever oil or butter is left in the pan.” 

—Herman Smith in “Kitchens Near and Far.” 

(Note:—-Powdered Garlic and granulated dried herbs may be more con- 
veniently used, and a bit less than half the amount is required.) 


“In canning pork for sausage meat, spice with sage, marjoram, and thyme 
and a bit of savory for pepper. -— Home-canned stock of veal or beef is season- 
ed as in the trade with thyme, marjoram, and savory.” 

—Helen Noyes Webster in “Herbs, How to Grow Them and How to Use Them.” 


“We moderns are amazed at the dependence of early peoples on herbs in 
every phase of their existence. Yet with all our science and invention, we 
base many of our activities still on these same ancient plants. We grow in 
the garden a large proportion of what was once food and medicine, of plants 
that broushy health and created industry.” 

—Rosetta E. Clarkson in “Green Enchantment.” 


“Try it (Tarragon) in a tomato cocktail or salad, with fish, lobster thermi- 
dor, mushrooms, egg and chicken dishes, creamed mushrooms with wine, and 
with steaks and chops—anything but soup; and use tarragon vinegar on a 
string bean salad.” 

—Cora, Rose and Bob Brown in “Salads and Herbs.” 


NEW BEETS WITH TARRAGON 


Peel hot boiled beets, cube them, and toss with 1 tablespoon oil and 1 of 
butter, 4% teaspoon fresh minced Tarragon, 1 teaspoon sugar, and vinegar to 
taste. Serve hot. 

—Irma Gocdrich Mazza in “Herbs For the Kitchen.” 

(Note—-%4 teaspcon of dried and granulated Tarragon may be substituted 
for the fresh minced Tarragon.) 


“Fennel seems to be the one “must” herb for fish dishes and sauces. A 
good mixture is equal amounts of the leaves of sweet marjoram, thyme, basil 
and sage with coarsely crushed seeds of fennel.” 

—-Rosetta E. Clarkson in “Magic Gardens.” 


SALAD OF PEAS 


Season green peas with salt, pepper, and a tiny pinch of sugar. Mix with 
half the quantity of English walnuts chopped the same size as peas, then with 
French dressing, and sprinkle with Mint; diced celery or diced carrots may 
be added. 

—Cora, Rose and Bob Brown in “Salads and Herbs.” 





Suggestions for use are packed with each order of culinary herbs, 
Please note that prices include delivery charge paid 
anywhere in this country, on ORDERS OF $2.00 OR MORE. 
On orders of less than $2.00, add 10c for postage. 
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Kindly write below the names and addresses of those you know who Bugs appreciate 
and use a copy of Herb Magic. 


NAME ADDRESS 

















—m GIFT SUGGESTIONS seem 


_ Many of our friends have found herbs solve the question of gifts for all occasions. 









Of course Christmas, New Year, Valentine, Easter, Mother’s Day and Father’s 
) Day gifts are found in all the variety of dainty, useful and practical herb products. 


; Toi One customer says she invariably chooses our herb products as wedding gifts, 
they have always been so very satisfactory. 


E . _ We often receive messages from shut-ins or convalescents regarding the pleasure 
they have derived from refreshingly fragrant Pillows, dainty Sweet Bags or delicious 
__ dellies, Jams and Teas in all their variety. 


What could prove more appropriate for the tiny “new arrival” than the delicate 
_. fragrance of flower petals ; reminding of the budding life opening to future fruitful- 
ness. 


Birthday gifts, graduation and hostess gifts—in fact there are few occasions when 
_ they are not appropriate, and make themselves quite at home in the hearts and 
homes of the recipients. 
Yours for many happy occasions, 


The Tooles of Garry-nee-Dule 
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Suggestions for use are packed with each order of culinary herbs, 
Please note that prices include delivery charge paid 

| anywhere in this country, on ORDERS OF $2.00 OR MORE. 

On orders of less than $2.00, add 10c for postage. 
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